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Date 04/08/2024Licens

Time In01:45 PMInspec
Inspector 12FollowNO

Permit NameHi Market Cheyenne Address215 E Lincolnway Phone307 637-5436Zip82001CityStateCheyenne WY

Permit NumCO211136 PurposeRoutine RiskMediumOwnerCheyenne GS LLC Estab TypeFast Food
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#NonCritical 2#Critical 3
Violations08. Hand washing sinks properly supplied and accessible    
8.54 - *Handwashing - Using a Handwashing Lavatory* - This is a Critical item
Observation: Hand sink blocked by bin with items drying.
Corrective Action: Hand sinks must be easily accessible for employees to wash hands. 
(Corrected on Site)

11. Food in good condition, safe, & unadulterated.
3.7 - *Package Integrity* - This is a Critical item
Observation: Dented can of beefaroni. Creased edge. 
Corrective Action: Dented cans with creases or compromised seals must be returned to vendor or disposed. 
(Corrected on Site)

14. Food-contact surfaces: cleaned & sanitized.
7.18 - *Sanitizing - Manual & Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration & 
Hardness* - This is a Critical item
Observation: No sanitizer bucket prepared for cleaning surfaces. 
Corrective Action: Must have sanitizer present for surface cleaning during food service and preparation. 
(Corrected on Site)

14. Food-contact surfaces: cleaned & sanitized.
7.2 - Equipment - Cooking and Baking Equipment - This is a Non-Critical item
Observation: Customer microwave dirty. Cheese on interior. 
Corrective Action: Clean regularly. 
(Corrected on Site)

37. Contam. prevented during food prep., storage, display.
3.25 - Food Storage - Clean and Dry Location - This is a Non-Critical item
Observation: Water bottles, Arizona iced teas, and marinara sauce cans stored on floor. 
Corrective Action: All food items must be stored a minimum of 6 inches off of floor. 

999. General Comments
999 - Comments 
Observation: Quat sanitizer 250 to 300 ppm. 
Walk in freezer -4 degrees F. 
Drink cooler 36 degrees F. 
Sandwich cooler 36 degrees F. 
Hot hold breaded chicken sandwich 136 degrees F. 
Cold hold shredded mozzarella cheese 41 degrees F. 
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